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Treat yous family and friends to 
; something really special ona 
wae crisp fall morning with sensa- 
@- tional hot-out-of-the-oven Cinna- 
# mon Buns, laced with raisins and 
= spiced with cinnamon. Make a 
= large batch before breakfast and 
E offer a brimming basketful with 
mid-morning coffee or tea. Then 
m= freeze the rest for when unex- 
pected guests drop by; to reheat, 
wrap in foil and place in a 300°F 
(150°C) oven for 15 to 20 minutes 
or until warm — then serve with 
| swirls of sweet butter. 
5 Our easy-to-follow recipe 
makes 30 pull-apart pinwheels or 
16 large buns. For a change of 
taste, substitute pecans for rai- 
sins — or for a colorful holiday 
effect, add 1/4 cup (50 mL) 
chopped candied red and green 
cherries with the raisins. 


CINNAMON BUNS 
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VB i | 


(Cover Photo) 
2tsp granulated 10 mL 
sugar 
tcup lukewarm 250 mi 
waier 
1 pkg (1 tbsp/ 1 
15 mL) active 
dry yeast 
1 cup milk 250 mL 
1/4 cup vegetable oil 50 mL 
2 tbsp granulated 25 mL 
sugar 
2tsp Salt 10 mL 
2 eggs, lightly 2 
: beaten 
= 6cups (approx) all- TOE 
: purpose flour 
= 1cup soft butter or 250 mL 
‘ margarine 
= 2/3 cu) packed brown 150mL 
sugar 
11/2cups raisins 375 mL 
1/4 cup meited butter 50 mL 
of margarine . 
vue 2tsp ginnamon ~ AO mL 
= 1cup corn syrup 250 mL 


A In large mixing bowl, dissolve 2 
i tsp (10 ) sugar in lukewarm 
we er. Sprinkle yeast over water 
_ andlet stan: for 10 minutes until 
oubbiy, 

In small saucepan, scald milk. 


salt; stir | 
de milk sixture and beaten 
ece3 to dG: solved yeast. Gradu 


if Oy ens 
i 


Acd oil, 2 tsp (25 mL) sugar and — 
til sugar dissolves. | 


'y beat in = cups (750 mL) flour; | 


yi i Fe 


beat vigorously by hand or with 


an electric mixer until smooth. 
Using.a wooden spoon, stir in 
enough remaining flour to make a 
dough that is easy to handle. 

Turn dough out onto floured 
board. Knead until smooth and 
elastic, about 5 minutes. Place in 
greased bowl, turning to grease 
all sides. Cover with clean’ towel 
and let rise in warm draft-free 
place for 1 to 1-1/2 hours ’or until 
doubled in volume. ; 

While dough is rising, stir to- 
gether soft butter and brown 
sugar. Divide mixture between 
two 13 x 9-inch (3.5 L) baking 


‘pans, spreading evenly. Sprinkle 


1/2 cup (125 mL) raisins over mix- 
tureineach pan. | 

When dough is doubled in vol- 
ume, punch down and divide in 
half. Roll out each half on lightly 
floured board to 15 x 8-inch (38 x 
20 cm) rectangle. Brush each rect- 
angle with 2 tbsp (25 mL) melted 
butter and sprinkle with 1 tsp (5 
mL) cinnamon and half the re- 


“Ky 


&. 
2 


-buns as shown on cover, divide 


maining raisins. Roll up rectan- 
gles jelly-roll fashion, be inning 
at wide end. Pinch edges of dough 
together along length of roll. | 
Slice each roll into 15 pin 
wheels. In each pan, arrange pin- 
wheels slightly apart, cut side up. 
Cover and let rise for 30 minutes 
or until doubled in volume. 
Bake in 400°F (200°C) oven for 
20 minutes. Pour 1/2 cup (125 mL 
corn syrup over each pan and 
bake for 5 minutes more. Remove 
from oven and let stand for 1 min: 
ute; invert pans onto large tray(s) 
Serve warm. Makes 30 rolls. 
Note: To make large individua 


} 


brown sugar-butter mixturé¢ 
among 16 greased 6-oz (175 mL, 
custard cups. Sprinkle a few rai 
sins in each cup. Cut each roll o 
dough into 8 pieces. Place eac 
piece cut side down in preparec 
custard cup. Spoon 1 tbsp (15 mL 
corn syrup over each for last & 
minutes of baking. Makes 1€ 
largebuns. @ 


The telephone directory for Cape Dorset, N.W-T., 

reads like an excerpt from Who’s Who in the 

Canadian art world. The tiny Baffin Island settle- 

ment (population 725) is a thriving art community 

that has to its credit dozens of artists whose |. ° 
names are recognized and respected across Canada =~. 
and the U.S. and as far away as West Germany - © =) 
and Japan. Four have been awarded membership = = ' 
in the Royal Canadian Academy of Artsandone . . 
has received the Order of Canada. Names hike 2 
Kananginak, Kenojuak, Pauta, Pitaloosie, 
OsHaweetuc Pitseolak, Elivakota and Tueye ‘ 
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you make your coffee. And because Sankais 
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JINNAJUAK . mw & 


uch of the imagery for Lucy Quinnajuak’s drawings comes from her childhood 
xperiences; she has a rich store of memories of life on the land. Eliyakota is an 
nergetic artist with a contagious joy for living. Her drawings are carefully exe- 


uted with crisp confident lines. 


These are the artists who make 
ntrancing drawings filled with 
he imagery.of their daily lives, 
he carvers who work with soap- 
stone and walrus bone and the 
printmakers who annually pro- 
luce a collection of prints that 
auses a flurry of excitement 
ong art connoisseurs and col- 
ectors from Frobisher Bay to San 
rancisco. 

For more than 2,000 years the 
nuit have been drawing on 
alrus tusk, ivory and stone. It 
as only 25 years ago that they 
began to draw with pencil on pa- 
ber - the first step in the creation 
bf a stone-cut print. That was 
hen James Houston, an artist, 
riter and Arctic administrator, 
oresaw printmaking as a means 
or the Inuit to gain greater eco- 
homic self-sufficiency. 

Carving in stone was a centu- 
ies-old skill. But the concept of 
eproducing those carved lines on 
aper by repeated inking was 
hew. “The images and ideas they 
‘reated in the experiment were 
irmly based on a long history of 
iraditions, myths and skills,”’’ 
says Houston. Thus a new and 
uniquely Canadian art form was 
born. 

Since those early days, the art 
yrograms in Cape Dorset have 
frown and prospered at a remark- 


able rate—to the point where In- 
uit graphic art has made an 
indelible imprint on the art of this 
century. 

Canadian Living is proud to fea- 
ture the work of two well-known 
‘Cape Dorset artists—Lucy and 
Eliyakota—and to offer, for the 
first time ever, Inuit designs in 
poster form. These colorful repro- 
ductions feature the artists’ fa- 
vorite motifs. 

Owls predominate throughout 
Lucy’s work. Young Owl in the 
Sky is typical of her lyrical draw- 
ings and happy colors. Eliy- 
akota’s favorite subject is birds 
and this design she titled Large 
Blue Bird. Her highly stylized in- 
erp eestion creates a dramatic 
and dynamic image. 

Each poster has been repro- 
duced on fine quality paper, ready 
for framing or dry mounting. 
Each bears the red igloo mark, the 
official emblem of the West Baffin 
Eskimo Co-operative in Cape 
Dorset. 


Lucy is one of Cape Dorset’s most 
rolific artists, best known for 
hee drawings of fanciful owls and 
stylized Arctic animals. When 
Continued on page 44 
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RaILK-BOME 


she was born in Sugluk, in north- 
ern Quebec, no one kept track of 
birth dates; she thinks it was 
about 1915. Four or five years 
later when her father died, she 
moved with her mother and sister 
to a traditional Inuit camp, one of 
12 in the Dorset region of south- 
ern Baffin Island, to be with rela- 
tives. 

She has arich store of memories 
of life on the land and much of the 
imagery for her drawings comes 
from her childhood experiences. 


She remembers she was quite 
young when she married her hus- 
band, Tikitu. They were married 
by a travelling missionary on 
board a supply ship travelling to 
Cape Dorset. 

Lucy speaks only Inuktitut 
but, through an interpreter, re- 
calls how she began to draw in the 
late 1950s. ‘‘We were living at our 
camp and Sowmik (Inuktitut for 
the Left-Handed One, referring to 
James Houston) was encouraging 
us to do these drawings on paper 
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he gave us. We would draw our ar 
in the camp and then we woul 
take along these drawings by do; 
team when we went to Cape Dor 
set for supplies.’’ There were : 
few others at Qungia Camp wht 
were beginning to draw at thi 
same time, but Lucy still remem 
bers how shy she felt about he! 
work. 

In 1961, Lucy and Tikit 
moved to Cape Dorset and sinct 
then she has become one of the 
community's most respected art 
ists. More than 100 of her draw 
ings have been included in the 
collection of Cape Dorsei 
graphics that are released once ¢ 
year. Today her work hangs in ari 
galleries from Texas to Yellow 
knife and the prestigious Tate 
Gallery in London. 

Although Lucy and Tikitu live 
in a snug pre-fab bungalow ir 
Cape Dorset, the lure of the lanc 
remains strong; on the first warm 
summer day they head to camp t 
hunt and fish. She still prefers t 
work on drawings at camp 
‘When I do them there I feel ther 
is lots of time.” 

Lucy says she finds drawin 
difficult but gets pleasure fro 
her work and is particularl 
happy when others enjoy he 
drawings. pompite failing eye 
sight and lack of strength, Lucy’ 
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nthusiasm is as evident in her 
awings today as it was in the 
960s. 

In 1971 and again for 1983, the 


ntire issue to reproductions of 
er work. 


ELIYAKOTA 


t’s not unusual for visitors to 
ape Dorset’s West Baffin Es- 
o Co-operative to find a tall, 
lim Eskimo woman bent over a 
ge sheet of paper, drawing with 
eae precision a large beautiful 
ird. 
The artist is Eliyakota, which 
anslates from Inuktitut as “tall 
laija.” It is the name Elaija Sa- 
uellie uses to distinguish her- 
elf from other Elaijas in town. 
he is indeed taller than most In- 
it—women and men. The bird 
e is working on—instantly rec- 
gnizable as one of her highly 


stylized interpretations—is her 
favorite motif. 

At 43, Eliyakota is an ener- 
getic, happy-go-lucky woman 
with a ready smile and a conta- 
gious joy for living. She was born 
in a small coastal camp not far 
from Cape Dorset and spent her 
early years living in traditional 
camps on south Baffin Island. 
She began to draw about 20 years 
ago, while living with her grand- 
father in Dorset, after seeing 
other people drawing and making 
carvings in soapstone. 

“We used wide carpenter’s pen- 
cils,’’ she says. ‘‘It was the only 
thing we had when we first 
started. They would really smear. 
Because we didn’t have sharp- 
eners, I used my ulu (knife). Some- 
times even now I sharpen pencils 
with an ulu.” 

Shortly after learning to draw, 
she joined her mother and stepfa- 
ther at Aqiatutaulavik, a camp 
about fab labore from Cape 


Dorset. She took paper and pen- 
cils with her, intending to con- 
tinue, but without cardboard files 
for storing and carrying, the pa- 
pers became crumpled and 
creased, so she stopped. She be- 
gan drawin again in 1966, when 
her stepfat hers poor health ne- 
cessitated a move back to Cape 
Dorset. 

Her drawings are carefully exe- 
cuted with crisp, confident lines. 
Birds are her favorite subject 
matter because she feels she does 
these best. “When I start draw- 
ing on paper, it just goes along,” 
she says matter-of-factly. “If I’m 
going to make a bird, I first make 
the beak. The rest just comes 
along out of it.”’ 

In 1979, Eliyakota had a one- 
woman exhibition at a Toronto 
gallery and her drawings are part 
of the collections of the Canada 
Council Art Bank, the National 
Museum of Man and the Prince of 
Wales Northern Heritage Centre 
in Yellowknife. 

Continued on page 47 
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Now weve bottled a taste . 
you can call your own. 


“r= We dont have to tell you how good Homestyle tastes if your recipe calls for imported — 
NEST" new Ragu Homestyle Spaghetti Sauce __ olive oil, chopped onions, garlic, basil, oregano and 
SAUCE tastes because you already know. other herbs and spices. And if your recipe doesn’t — 
You know, that is, if you have your own authentic, ) call for sugar Or additives. Or preservatives. 
tried-and-true, homemade recipe. A recipe that calls B Chances are, our recipe is pretty much | 


like your recipe. So, next time,save 
yourself the trouble. Open a jar of new 
Ragu Homestyle. 

We won’ tell if you won't tell. 


for chunks of ripe, whole tomatoes 
blend«.) with tomato paste for a rich, 
hearty natural tomato taste. 

And you know how good Ragu 
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Not available in Quebee 


hrough an agreement 

ith the West Baffin Es- 

imo Co-operative, Cana- 

ian bering has the 
ts 


xclusive rights to repro- 
uce as posters two origi- 
.al drawings by Cape 
Yorset artists Lucy and 
liyakota. A limited 
umber of these colorful 
osters illustrating Arc- 
ic birds have been pro- 
uced on fine paper to the 
ighest standards of 
luality and craftsman- 
thip. Each poster mea- 
jures 26-% x 19 inches. 
| Individually or as a 
jair, they make a distinc- 
{ive addition to home or 
iffice decor—a unique 
lift for art lovers and 
janadiana enthusiasts at 
jJome or abroad. 
| Order now for immedi- 
jte delivery in plenty of 
|me for Christmas. e 


To order, send cheque or money order (no CODs please) to: Canadian 
Living, P.O. Box 273, Oakville, Ont. L6J 5A2. (Prices in brackets are for 
postage and handling.) 
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Province Postal Code be | ETE 
(Please allow 4 weeks for delivery.) 
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